
 

Reception Platters,  

Hors d’ouevres & Beverages 

With seasonal accompaniments & bread 

Chef’s selections served with grain mustard and caper berries 

Seasonal selection of housemade pickles 

Layered with feta & olives 

Seasonal vegetables served with pickled jalapeno ranch 

A delicious seasonal creation from our chefs 

Locally smoked salmon with traditional accompaniments 

Vegan polenta cakes with seasonally vegetables and sauce 

Shrimp, scallop and catfish salad served with tartar and cocktail sauce 

 



’

  

HOT 

With cumin yogurt, pepper jelly & red onion 
 

with Ham Hock Rillettes 
 

With saffron aioli 
 

with Kombucha Jelly on Grilled Bread 
 

With Soy Glaze & Cilantro 
 

with housemade sauce 

Liverwurst, Bahn Mi, Fried Catfish 

 

Rosti Potatoes w/ Braised Pork & Kraut 
 

COLD
 

with bread & buttered green tomatoes 
 

Southern cheese spread on a housemade cracker 
 

European style cheese paired with our seasonal 
quick pickles  

 

BRUNCH OPTIONS: 

 

 

 

Choice of veggie, meat or seafood  
 

With hardboiled eggs 

 

Rosti Potatoes w/ Braised Pork & Kraut 
 
 

 

 

 

 

 

 

 

 



 

 

Assortment of housemade desserts 

 

 

For all alcoholic and non-alcoholic beverages, we charge based on consumption. 

We can customize your offerings to meet your needs and budget. 

A signature cocktail can be created for your event by request.  

 

Some beverage options include: 

 
 

 


